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O.    SUGAR, COCOA, CHOCOLATE, AND CONFECTIONERIES

Sensitivity of Products Relative to Safety and Quality

These products have been involved only infrequently in foodborne dis-
ease outbreaks (ICMSF, 1980). Although the risks are low, the potential
of such products to lead to major outbreaks cannot be ignored. Witness
to this was the 1973-1974 outbreak of salmonellosis involving chocolate
candy (D'Aoust, 1977).

Microbial spoilage of these commodities is rare due to low water ac-
tivities, although specific problems involving yeasts, molds, and spore-
formers have been documented (ICMSF, 1980). The HACCP system
should be applied in the production of cocoa, chocolate products, and
confections. Critical control points should be monitored microbiologically
when indicated.

Sugar

Because of the source and nature of sugar, microorganisms are intrins-
ically present. These organisms include thermophilic sporeformers such
as Bacillus stearothermophilus, Bacillus coagulans, and Clostridium ther-
mosaccharolyticum. The spores of these organisms, while generally in-
nocuous under usual storage conditions, have proved to be a nuisance to
the canning industry. Thus, the National Food Processors Association
(NCA, 1972) and other groups have developed specifications for bacterial
spores in sugar. Liquid sugar is likely to give rise to problems with growth
of osmophilic yeasts.